Wallace & Gromit 


Stinking Bishop, Rar and Walnut Salad 
with Brt Wine Dressing ! 


Ingredients: Directions: 


6 oz. Stinking Bishop Cheese 1. Begin with the dressing. Put the port into a 
(allow to sit at room tempature small saucepan and boil until reduced to 
for a minimum of 45 minutes) approximately | tablespoon and of a syrupy 
2 oz of lightly toasted walnuts consistency. Place in a small bowl with the 
2 ripe pears oils and the freshly milled black pepper. 


1 small glass port . Wash the roquet, spin to dry and set aside. 

1 tablespoon of groundnut oil . Core the pears and peel if desired. Cut into 

1 tablespoon of olive oil small chunks. 

Freshly milled black pepper . Combine the roquet, the pears, the walnut in 
a bowl, mix the dressing well and pour all 
over. Toss together and assemble on plates. 
Cut the cheese into bite-size pieces and scatter 
over salad. 


. Serve the with hot crustv bread and enjoy! 
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Wallace & Gromit 


Vegetable Quiche ! 


Ingredients: Directions: 


6 eggs . Preheat oven to 350 degrees F. 

1/2 cup of milk . In a large bowl, beat the eggs before adding 
1 cup of chopped broccoli milk and vegetables. 

1 cup of chopped mushrooms . In a small bowl, combine the cheese and 
1/2 cup of chopped green onions flour; stir this into the vegetable mixture. 

1 cup of grated cheddar cheese . If you like, add salt and pepper. Mix well! 
2 tablespoons of flour . Pour everything into pie crust. 

Salt and pepper to taste . Bake at 350 degrees F for 55 to 60 minutes. 


1- 9 inch pie shell . Wallace & Gromit’s Vegetable Quiche is done 
when the top is golden brown and the center 
is firm. 

. Serve warm! 
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Wallace & Gromit 
THE 


Lancashire Cheese Scones ! 


Directions: 


Ingredients: 


8 oz/ 200g self rising flour 1. Put the flour & butter into a bowl and rub 
2 oz/ 50g butter lightly together until the mixture resembles 


5 oz/ 125g Lancashire cheese, grated Course breadcrumbs. 


1 heaped teaspoon baking powder 2. Add the baking powder, cheese, salt, pepper, 
1 egg & paprika and mix well. 

Approximately 2 fl oz/ 50ml milk 3. Mix the egg with the milk and sufficient to 
obtain a soft, fairly dry, pliable dough. 


Pinch of salt : 
Pinch of paprika 4. Roll out about 1 inch/2.5 cm thick onto a 

. floured board and cut into rounds with a small 
Pinch of black pepper 


(5cm) fluted pastry cutter. 
5. Place on floured baking sheet, brush with 

beated egg and bake in a hot oven (gas 7, 

425 F, 200 C) fpr approximately 15-20 minutes . 
6. Allow to cool, slice in half and spread with 
butter. 
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Wallace & Gromit 
THE 


Wensleydale & Leek Pie ! 


Directions: 


Ingredients: 


1 onion, diced 1. Make a Bechemel sauce with the flour, 1 

1 lb Leeks, washed well, and oz butter and the milk. (Melt the butter, add 
thickly sliced flour and mix well. Gradually stir in the milk, 
8 oz Wensleydale Cheese, cut mixing well at each addition, ensuring no 

into chunks lumps remain, and allow to simmer for a few 


1 egg, beaten minutes). Set aside 
Shortcrust pastry made with 1/2 Ib 2. Heat a pan with the remaining loz of butter 


plain flour and 1/4 Ib of butter and gently cook the onion and leeks until soft. 

1 oz plain flour 3. Stir in the Bechemel sauce and the Wensleydale 

2 oz butter cheese and season to taste with salt and pepper. 
1/2 pint of milk 4. Line a pie dish with pastry and bake blind (lined 
Salt and pepper with baking paper and dried beans) until 


lightly golden. 
5. Spoon filling into pie dish and top with 
remaining pastry, cutting a slit in the top. 


6. Brush beaten egg over the top and bake for 20 
minutes until golden brown and crisp. 
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